
Please note that our products either contain or/are produced in kitchens which contain/use the 
allergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), lupin 
and sulphite preservatives. We cannot guarantee that any of our products are 100% allergen free.

A S  O F  J A N  2 0 2 4

F E E D  M E  |  S H A R E D  M E N U  |  $ 6 5  P E R  P E R S O N
*  T H I S  I S  A  S A M P L E  M E N U  A N D  I S  S U B J E C T  T O  C H A N G E  O N  A  D A I L Y  B A S I S 
A C C O R D I N G  T O  S U P P L Y  A N D  I N G R E D I E N T S  A V A I L A B L E .  M I N I M U M  4  P E O P L E

E N T R É E

Wood Fired Turkish Bread, eggplant caponata, pine nuts v

Mozzarella Arancini, truffle mayo, tomato relish v

Crispy Baby Squid, lemon dill aioli gf

M A I N
Sweet Potato Gnocchi, mushroom & spinach parmigiano v

Crispy Skinned Barramundi, crushed baby potatoes, cream fresh dill, chickpeas, fresh 
herbs, pine nuts gf

1.5kg Slow Cooked Albany Lamb Shoulder gf df

S I D E S
Sautéed Dutch Carrots & Asparagus, romesco sauce, macadamia crumble, tumeric 
picked onion gf df v vg

House Salad, lettuce, tomatoes, red onion, cranberries, sunflower seeds, 
French dressing gf df v vg

D E S S E R T
Dark Chocolate Profiteroles gf

GF - Gluten Free  V - Vegetarian  DF - Dairy Free  VG - Vegan


